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 COLD MEZE 

Amuse-Bouche (VG, GF)  .........................................................  3.5 
olive paste with olive oil and glaze balsamic, flat bread 

Cheese & Melon (V, GF)  ...........................................................  7.5 
cheese and fresh melon 

Marinated Olives (VG, GF) ..........................................................  5 
green and black marinated Turkish and Calamata olives 

Fava (V, GF) ....................................................................................................  8 
broad bean, carrot, potato, crispy onion, dill, nuts 
Girit Ezme (V, GF) .............................................................................  9 
feta cheese, curd cheese, pistachio, basil, yoghurt, nuts 

Hummus (VG, GF) .............................................................................  8 
chickpea, tahini, chilli oil, lemon, crispy chickpea 
Kuru Cacık (V, GF) ............................................................................  7.5 
strained yoghurt, cucumber, dry mint, garlic, dill 

Muhammara (VG) ...........................................................................  8 
roasted pepper, pomegranate molasses, panko, nuts 

Baba Ganoush (V, GF) .................................................................  8 
chargrilled aubergine & pepper, parsley, lemon,  
pomegranate molasses 

HOT MEZE 

Ezogelin Soup (VG, GF) ..............................................................  8 
red lentil, dry mint, lemon, chilli oil   
Sautéed Prawn (GF) ....................................................................  12 
prawn, butter, garlic, chilli pepper flakes, parsley 

Crispy Baby Squid (GF) ............................................................  12 
polenta coated baby squid, sweet chilli sauce 

Sigara Böreği (V) .............................................................................  8 
filo wrapped feta cheese, fresh herbs, nigella seeds 

Avcı Böreği  .........................................................................................  11 
crêpe wrapped minced beef, parsley with garlic sauce   

Pastrami Hummus (GF) ..........................................................  12 
Turkish pastrami, chickpea, tahini, chilli oil 

Baked Mushroom with Cheese (V, GF) ..................  8 
shitake & button & chestnut mushroom with cheese  

Crispy Halloumi (V) ......................................................................  7 
panko covered halloumi, sweet chilli sauce 

Pan Fried Liver  ...............................................................................  12 
fried veal liver cubes, potato, mix herbs, lavash 
İçli Köfte  ................................................................................................  12 
lamb & bulghur wheat dumpling, pistachio 

FROM BREAD OVEN  

Antep Lahmacun  ........................................................................  8 
minced lamb, garlic, vegetables & herbs 

İsotlu Cevizli Lahmacun .......................................................  8.5 
spicy minced lamb, garlic, vegetables & herbs, walnut 

Kıymalı Kaşarlı Pide  .................................................................  18 
minced beef & lamb, tomato, herbs with cheese 

Kavurmalı Kaşarlı Pide  .........................................................  20 
small beef cubes, cheese on top 

Spinach & Cheese Pide (V)  ................................................  17 
baby spinach, feta cheese 
Mushroom & Cheese Pide (V)  ........................................  17.5 
shitake & button & chestnut mushroom with cheese  

 

 

TODAY’S SPECIAL 

Hamsi Tava (GF) (Tuesday) ......................................................  16 
corn flour coated fried anchovy, served with rocket 

Kuru Fasulye (VG, GF opt.) (Wednesday) ......................  16 
beans served with rice and Kemal Pasa dessert   

Ekşili Köfte (Thursday) ................................................................  16 
small meatballs in sour sauce  

Patlıcan Musakka (V) (Friday) ............................................  14 
fried aubergine served with tomato sauce 

MAIN 

Yağlı Kara (GF opt.) ........................................................................  24 
grilled marbled lamb, grilled tomato & pepper,  
onion salad, lavash, rice  

Slow Cooked Beef Shank (Osso Buco) (GF) ...  26 
osso buco slow-cooked for 6 hours, served with  
demi glace mash potato & baby carrots 
Adana Kebap (GF opt.) ...............................................................  21 
minced lamb kebab, grilled tomato & pepper, onion salad,  
lavash, rice  

Chicken Shish (GF opt.) ............................................................  21 
marinated chicken breast, grilled tomato & pepper,  
onion salad, lavash, rice  

Crispy Mantı  .....................................................................................  16 
fried small beef dumplings, tomato sauce, garlic yoghurt,  
mint butter 

Grilled Salmon (GF) .....................................................................  24 
grilled salmon with mushroom and creamy spinach 

Mix Vegetable Ratatouille (V / VG, GF) .....................  15 
courgette, aubergine, beetroot, tomato sauce,  
parmesan cheese 
  

EFES SPECIAL DONER 

Döner Wrap  .....................................................................................  12 
Turkish beef & lamb döner, tomato, fries, lavash 

Iskender .................................................................................................  25 
doner with tomato sauce, pide croutons, yoghurt 

Döner Beyti  ......................................................................................  25 
sliced doner wrap served with tomato sauce, cheese 

Döner Porsiyon (GF opt.) .........................................................  17 
doner served with mix salad, chips 

Pilav Üstü Döner  ........................................................................  18 
doner served on top of rice 
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SALAD 

Tablacı Salad (VG, GF) ..................................................................  12 
tomato, onion, parsley, sumac, paprika,  
pomegranate molasses 
Avocado Seafood Salad (GF) ............................................  22 
prawn, octopus, rocket, baby spinach, avo, lemon dressing 

SIDE 

Flat Bread (VG)  .................................................................................  2.5 
Rice (VG)  ..................................................................................................  4.5 
Turkish rice with orzo 

Steak Cut Chips (VG, GF)  ........................................................  5.5 
Steak Cut Chips with Truffle & Parmesan (V, GF) ....  7.5 
Yoghurt (V, GF) ....................................................................................  3.5 
Sweet Chilli Sauce (V, GF) ......................................................  2.5 
 

KIDS MENU 

Chicken Nugget  ...........................................................................  8.5 
with steak cut chips & hash brown 

Kids Mantı  ...........................................................................................  10 
small beef dumplings, tomato sauce, yoghurt, mint butter 
Cheese Pide (V)  ..............................................................................  8.5 
4 cheese mix 

Döner Wrap  .......................................................................................  9 
Turkish beef & lamb döner, tomato, fries, lavash 

DESSERT 

Burma Antep Baklava (4 pieces) (V)  ...........................  11 
pistachio burma baklava 

Kemal Pasa (4 pieces) (V)  .........................................................  9 
small dough balls in syrup served with  
almond flakes and tahini 
Baked Halva (V, GF)  .....................................................................  9 
oven baked hot halva with crispy top   

Efes Chocolate Dream (V)  ..................................................  9 
house special chocolate cake 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

SOFT DRINKS 

Fruit Juice  ...........................................................................................  3 
Apple, Pineapple, Orange, Cranberry, Cherry, Tomato 
J20 Apple & Mango  .................................................................  3.5 
Coke  ...........................................................................................................  3.5 
Diet Coke  .............................................................................................  3.5 
Coke Zero  ............................................................................................  3.5 
Fanta  .........................................................................................................  3.5 
Sprite  ........................................................................................................  3.5 
Lemonade  ..........................................................................................  3.5 
Soda Water  .......................................................................................  3.5 
Still Water, Large  ...........................................................................  5 
Sparkling Water, Large  ..........................................................  5 
Tonic  ..........................................................................................................  2 
Light Tonic  .........................................................................................  2 
Şalgam (Turnip Juice)  ...................................................................  3.5 
Ayran  ........................................................................................................  3.5 
Homemade Lemonade  ......................................................  3.5 
 

TEA & COFFEE 

Tea  ...............................................................................................................  2.5 
Fresh Mint, Green, Camomile, Earl Grey, Peppermint, 
English Breakfast, Lemon & Ginger, Turkish Tea 

Tea Pot  ....................................................................................................  7.5     
Espresso  ...............................................................................................  3 
Double Espresso  .........................................................................  3.5 
Americano  .........................................................................................  3 
Macchiato .............................................................................................  3.5 
Cafe Latte  ............................................................................................  3.5 
Flat White  ...........................................................................................  3.5 
Cappuccino  ......................................................................................  3.5 
Turkish Coffee  ...............................................................................  3.5 
Hot Chocolate  ................................................................................  3.5 
Iced Cafe Latte  ..............................................................................  5 
Iced Caramel Macchiato  ...................................................  4 
Iced Americano  ...........................................................................  3.5 
 

BEERS 

BOTTLE 

Efes Draught, 500ml  5 
Peroni, 330ml   5 
Becks Blue, alcohol free  5 
Corona , 330ml   4.5 
Kopparberg, strawberry & lime 5.5 
Ginger Beer   3 
 


